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$200 WINNER Barbara Sherrer, Bay City, Tex. 
C) WHOLE WHEAT CARROT CAKE \ 


Savor the rich taste and moist texture of this honey-sweetened, fiber-rich cake— 


2 cups whole wheat flour Y% cup margarine or butter, 

1 Tbsp. toasted wheat germ melted 

1 tsp. baking powder 1 tsp. molasses (optional) ry 

1 tsp. baking soda 1 tsp. vanilla t 

1 tsp. salt 4 eggs ‘ 

1 tsp. ground cinnamon 3 cups finely shredded carrots 
1% cups honey 1 cup chopped pecans 


Cream Cheese Frosting 
Grease and flour two 8- or 9-inch round baking pans. In a mixer bowl combine 
‘eS flour, wheat germ, baking powder, soda, salt, and cinnamon. Add honey, marga- { 
rine or butter, molasses, and vanilla. Beat with electric mixer on low speed till ) 
combined. Add eggs, one at a time, beating well after each addition. Stir in carrots 
and pecans. Pour into prepared pans. Bake in a 350° oven 30 to 35 minutes or tilla + 
toothpick inserted near center comes out clean. Cool on wire racks 10 minutes. 
Remove cakes from pans; cool completely. Frost between layers and top with 
Cream Cheese Frosting. Store, covered, in refrigerator. Makes 12 servings. 
Cream Cheese Frosting: In a mixer bowl beat one 8-ounce package softened 
cream cheese and ¥2 cup margarine or butter with an electric mixer on high speed 
till fluffy. Beat in 2 cups sifted powdered sugar, 1 teaspoon vanilla, and ¥2 teaspoon 
molasses or honey. Stir in % cup chopped pecans. If necessary, chill till of spreadins 
consistency (about 30 minutes). 
Cy Nutrition information per serving: 590 cal., 8 g pro., 73 g carbo., 33 g fat, 112 mg ch: Cc) \ 
566 mg sodium, 294 mg potassium, and 4 g dietary fiber. U.S. RDA: 175% vit. 
18% thiamine. 10% rihoflavin, 11% iron ( 


